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Attempt any three questions from the rest.
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Question No. 2 to 6 carry equal marks.
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ENGLISH VERSION
Que.1 Answer each of the following. (16)
1) Meaning and types of menu. (04)
2) History of food service. (04)
3) Importance of food cost control. (04)
4) Silverware Setting. (04)
OR
Que.1 Answer each of the following. (16)
1) Principles of design in table setting. (04)
2) Types of account keeping. (04)
3) Planning of training programs for helpers. (04)
4) Setting of serving table. (04)
Que.2 State the factors affecting the menu planning. (18)
Que.3 Explain the purchase and storage of food. (18)
Que.4  Explain the classification of serving equipments. (18)
Que.5  Write about quantity food production. (18)
Que.6  Discuss the different methods of food services in detail. (18)
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